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tinned for half an hour.    The liquid is then allowed to cool and i gram of
potassium iodide dissolved in it.
;.:(£)• Saturated ferrous sulphate solution, which before use is boiled with
iron wire and a few drops of pure sulphuric acid.
Procedure. 100 c.c. of the wine are evaporated in a flask to 10 c.c.,
allowed to cool and treated with 6 c.c. of the saturated ferrous sulphate
solution and 4 c.c. of concentrated sulphuric acid.1 The flask is
connected with a vertical condenser about 50 cm. long and heated carefully
over a small fltaie so that excessive frothing of the mass is avoided. The
distillate is collected in two or three well-cleaned tubes, each containing
2-3 c.c, of the iodide-starch paste acidified with 2 drops of dilute sulphuric
acid; the tubes are inclined so that the distillate flows down the walls.
In presence of nitrites, a blue ring forms at the zone of separation between
the starch and the distillate.
This method may be associated with the preceding one in the case of sweet
tvines, which would froth considerably in presence of sulphuric acid. To this
end the alcoholic liquid obtained as in i is diluted with a little water, the alcohol
expelled and the liquid then distilled with ferrous sulphate and sulphuric acid,
as just described.
17. Determination of the Total Phosphoric Acid
Phosphorus is present in wines as phosphates of calcium, potassium,
magnesium, etc., and also in organic form, probably as acid glycerophosphate
of potassium and calcium. The addition of phosphate, which sometimes
replaces plastering, naturally increases the quantity of phosphorus present.
Phosphorus may be determined in either of the two following ways :
i. As. magnesium pyrophosphate. The organic matter of the wine
is oxidised by means of nitric acid and the phosphorus then estimated as
magnesium pyrophosphate.
Reagents, (a) 150 grams of ammonium molybdate are dissolved in
a litre of cold water and the solution poured into a litre of nitric acid of
sp. gr. 1-2.
(b) Magnesia mixture, prepared by dissolving 68 grams of magnesium
chloride and 165 grams of ammonium chloride in water, adding 260 ex.
of ammonia of sp. gr. 0-96 and making up to a litre with water.
Procedure. 200 c.c. of the wine are evaporated almost to a syrup in
a porcelain dish over a naked flame, the residue being taken up in nitric
acid (D 1-14) and the solution transferred to a half-litre flask so that the
volume of the liquid with the acid used for rinsing out amounts to 150-200
c.c. The liquid is carefully evaporated to a small volume, 80-100 c.c. of
the same acid being then added and the solution heated almost to dryness.
If the liquid is brown, the addition of nitric acid is repeated; it is then
allowed to cool and 8-10 c.c. of concentrated sulphuric acid added, after
which heat is applied. Immediately voluminous red vapours are developed
and the liquid becomes dark ; on cooling, a few drops of concentrated nitric
acid are introduced, the flask being slightly inclined,
1 The sulphuric acid should be free from nitrous products, the acid prepared by
the contact process serving well,	*

